There is a lipid oxidation problem in edible oils and fats due to the fact that they are continuously exposed to various storage conditions or overheating.
Introduction
Consumption of foodstuffs keeps increasing as a result of the rise in human population of the world. So, consumption of vegetable oil, which is one of the basic components of foodstuffs has been rising rapidly. With the increase in the need for vegetable oil in the food industry, it has been emerged to carry out operations in this direction with the aim of preserving the existing quality without deterioration until the vegetable oil reaches the consumers from the production stage. The big quality problem in vegetable oil industry is Lipid Oxidation (LO), which gives rise to the existence of unsatisfactory and toxic compounds in the relevant products [1] .
Some tests have been arisen for the determination of lipid oxidation in the selected oil at accelerated conditions [2, 3, 4] . A thermal analysis method known as Differential Scanning Calorimetry (DSC) is a more than fifty year-old method to assess the thermal oxidation process in lipid containing products [5, 6] .
Active Oxygen Method (AOM) is another way for measuring the resistance of the fat-containing sample to oxidation [7, 8] . Oxygen uptake method (oxydograph) method has been also applied to anlayse the oil stability [9] . Thermogravimetric analysis (TGA) might be utilized to evaluate the oxidative stability in the fats and oils by detecting the related sample's mass change through thermal degradation [10] . Fourier transform infrared spectra (FTIR) might also be evaluated for detection of the decomposition of the oxidative stability in fats and oils [11] . Schaal oven is also known as another accelerated assay for measuring the stability of oils [12] . Rancimat is an easy test method, including parameters such as amount of sample, air flow rate and temperature [13] . It requires no extra analyses such as titrations with too much time and chemical consumptions [14] .
Lipid Oxidation
Deteriorative intermediates of lipid oxidation has adverse effect on shelf-life and characteristics (deterioration some physical properties such as of taste, color and odour) of lipid-containing food products [15] .
Formation of this hazardous intermediate products in
the concerning food is also inconvenient for the health of consumers. The relavant oxidation process is attributable to 2 structures of oxygen, which are singlet ( 1 O 2 ) and triplet ( 3 O 2 ) oxygens [16] . Those species are also known as Reactive Oxygen Species [17] . [3] . In the termination step, the reaction is terminated after lipid alkyl radicals react with each other [16] .
Prediction of Shelf-life
It is well known that peroxide value (PV) is usually used as quality parameter for primary lipid oxidation, but if oil goes rancid further to secondary oxidation, PV is not necessary indicating oxidation status. Actually, PV is a measure of the extent of primary oxidation reactions but primary reactions do not prevent rancidity development but they are just the early reactions of lipids oxidation [19] . In order to avoid such inconsistencies, several oxidation tests have been emerged to comprehend the oxidation in the relevant 
Where k B is Boltzmann (1.38065x10 -23 J K -1 ) constant, and and h is known as Planck's (6.62608x10 34 J s) constant. One of the fundamental equations of thermodynamics is applied to calculate the change of Gibbs free energy (∆Gº, kJ mol -1 ) through enthalpy change, the universal gas constant and absolute temperature:
Thermodynamic parameters obtained from Eqs. (3) and
(4) are necessary in order to decide if the chemical reaction will be spontaneous or non-spontaneous, exergonic or endergonic, and exothermic or endothermic in the future.
Active oxygen method
Active oxygen method (AOM) is an option to identify the oil oxidation stability. A specific amount of sample is exposed to air at an elevated temperature. The sample is received regularly from the analyzed substance to measure the peroxide value. The time required to attain a certain amount of peroxide value is accepted as an indicator for the oxidative stability [9] . However, it has many disadvantageous such as being labor-intensive and costly due to the fact that AOM contains analyses such as the peroxide titration with too much time and chemical consumptions [8] . Therefore, the relevant method has not been applied into the fats and oils recently, although the literature has been reviewed thoroughly for the last 5 years.
Schaal oven test
Schaal oven test is accepted as the easiest method among the accelerated oxidation tests since certain 
Fourier transform infrared spectroscopy

Thermogravimetric analysis
Thermal deterioration of the oils due to the lipid oxidation can be also examined by thermogravimetric analysis (TGA). Oxidation process in the product is 
Rancimat test
Rancimat is an easy test method, including parameters such as amount of sample, air flow rate and temperature [13] . It requires no extra analyses such as titrations with too much time and chemical consumptions [14] . Şahin Table 1 summarizes the stability measurement tests of several edible oils and fats against oxidation. Quality of the fat-containing food product might be monitored by the proposed methods produced from the relevant tests.
Concluding Remarks
However, it is not a good way to state which is the best method after mentioning the advantages and disadvantages of these measurement methods.
Therefore 
